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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

RRK Enterprises, LLC 3/15/2016

8628 N 107th St


Milwaukee,WI

Subway

3-501.16 A) Items on line were >41F including: Combo meat 44.4F; Ham 46.2F, Turkey 43.7F; and Siracha 
chicken 42.6F.


B) Items in cooler under toaster oven were >41F including: sliced cheese 49.2F and flat bread 51.0F. (Flat 
bread used to verify holding temperature).





Potentially hazardous foodmust be held cold at 41 degrees of below.

3/15/2016

Improper Hold

CDC Risk Violation(s): 1

Code Number Description of Violation Correct By

4-501.16 Warewashing Sinks, Use Limitation.


The warewash sink has 4 compartments which are not being used properly. Prep sink is not being used 
properly. Use prep sink for ONLY food item prep and each compartment of the warewash sink for its 
designated purpose ONLY.

3/29/2016

4-501.116 NO SANITIZER AVAILABLE at time of inspection.Use a test kit to ensure chlorine sanitizer is at 
100ppm or Quaternary Sanitizer is at 200ppm. 


REPEAT VIOLATION

3/15/2016

4-501.11 Light bulb burned out in walk-in freezer. Replace 3/29/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 3/15/2016, I served these orders upon RRK Enterprises, LLC by leaving this report with

4-601.11 Soda dispenser is sticky behind nozzles and between boxes. Clean and maintain all equipment. 3/15/2016

Good Practice Violation(s): 4

5Total Violations:

Notes:


